?Méﬁb/é Handcrafted

We take Cocktails to another level. Some

of our “Duketails” are muddled, some shaken, some

on the rocks and others served straight up.

All are unique handcrafted concoctions not found

anywhere else. All 890

IN HOUSE INFUSIONS

Signature Creations with New Amsterdam vodka

Duke’s Famous Bloody Bloody Mary

our best selling Duketail ever

Cucumber Mojito
We started the cucumber craze

LIVELY LIBATIONS

Grapefruit Nirvana
Deep Eddy Grapefruit Vodka

The Duke & The King

Hendrick’s Botanical Gin

Orange Is The New Mojito
Sailor Jerry 92 Proof Spiced Rum

Blueberry Lemon Drop
Smirnoff Blueberry Vodka

MUST HAVE MULES

Served with the original Cock ‘n Bull
Ginger Beer in a 100% signature copper mug

Tito’s Moscow Mule
Tito’s Handmade Vodka

Sunny Slope Nectarine Mule
44° North Sunnyslope Nectarine Vodka

MARGARITAS

Imperfect “Scratch” Margarita
El Jimador 100% Agave

Reposado Tequila, Cointreau

Blood Orange Margarita
Milagro 100% Agave Reposado Tequila,
Solerno Blood Orange liqueur

VOBKA SPECIAL

Ketel One Botanicals 790
100% non-GMO, No Attificial Flavors, No Sugar, No Carbs

* Peach & Orange Blossom
+ Cucumber & Mint
* Grapefruit & Rose

PREMIUM WELL s

CLASSIC COCKTAILS
Oh Mai Tai!
Mount Gay Black Barrel Rum, Cointreau 890

Not for Long Island Iced Tea
Ketel One Vodka, Mount Gay Black Barrel
Rum and Deep Eddy Sweet Tea Vodka 940

Spanish Style G&T
The Botanist Islay Gin, Fever Tree tonic 940

BOGURBON  BROWN
Duke’s Woodford Reserve Manhattan

Personal selection Woodford Reserve,
Carpano Antica, Bigallet Amer 1090

New York Old Fashioned
Duke’s Single Barrel selection of Hudson Bourbon
served with an oversized ice cube 990

Seattle Sazerac
Classic recipe using Rittenhouse Rye 100 Proof,
Regan’s orange bitters, spray of St. George
Absinthe, honey syrup 990

Woodinville Whiskey Sour
Woodinville Whiskey Co. Bourbon with toasted

Applewood staves, made-in-house sour, egg
white, shaken and strained 990

MARTINIS

Tito’s Classic Martini
Tito’s Handmade Vodka, wave of dry vermouth 890

Thre3 John’s Martini
Ketel One Citroen Vodka, DukeWorthy™

pour, lemon twist 990

BUBBLES
Chandon Brut Classic flute 690

JCB N°69 Brut Rosé flute 690
La Marca Prosecco 187ml Split 790

HOUSE WINE 600 | o0: o0

White - Chardonnay, Pinot Grigio, Riesling,
Sauvignon Blanc, Rosé

Red - Cabernet Sauvignon, Merlot, Pinot Noir,
Red Blend, Malbec

BEER

Draft 140z/200z $1 off

Corona Bucket Four bottles served in a bucket 1390

APPETEASERS
Coco Loco Prawns

Coconut encrusted Wild Mexican Pacific
Prawns with homemade sweet chili sauce* 890

£&> Dungeness Crab “Un”Cake

Lots of Crab, cake not so much with
homemade zesty lime aioli 1190
voted best crab cake in seattle - 2018

Super Calamari Steak Strips

Tender, large squid steaks cut in house and
made-to-order with homemade tequila lime
ajoli and wasabi aioli for dipping* 790

Prawns Del Cabo Wabo

Organic herb marinated Wild Mexican Pacific
Prawns grilled and served with citrus vinai-
grette and homemade avocado salad* 890

Hannah’s Halibut Quesadilla

Lightly blackened with cucumber pico
de gallo, Parmesan/Asiago cheeses
and wasabi ajoli* 990

Dungeness Crabby Deviled Egg

Homemade recipe using organic,
cage-free local ¥ egg with fresh
WA Coast Dungeness

Crab* 290

CHAMPION CHOWBDER

Award Winning Clam Chowder

All natural, New England style with
nitrite-free bacon, creamy and herby

Small bowl 790 | Large bowl 1090

Trepitin a sourdough bread bowl 290

e GRASS FED

SHARED PLATES

Topless Wild Alaska Salmon Sliders

Served on bite-sized tasty Essential Baking Co.
rosemary bread, basil pesto and sliced tomato* 990

Seafood Nosh Bite

One Alaska Weathervane Scallop, one Wild Mexican
Pacific Prawn, both wrapped in nitrite-free bacon,
drizzled with an organic herb maple butter sauce* 490

Goat Cheese & Pesto Quesadilla v

Laura Chenel goat cheese, homemade pesto, sliced
tomato with a hand stretched flour tortilla 640
Try with Wild Mexican Pacific Prawns 890

Hudson’s Finger Lickin’ Chicken Strips

Organic, non-GMO, free-range chicken breast,
home-made with BBQ and honey mustard
sauces for dipping 890

“The Duke” Crabby Prawn Cocktail

The best of both worlds! Five signature Bloody
Mary Wild Prawns and five sweet and succulent
Dungeness Crab Maris legs with our famous
Bloody Mary cocktail sauce 1790

...or choose the single serving!

“Baby” Crabby Prawn Cocktail

One Wild Prawn and One Dungeness Crab
Maris leg in our famous Bloody Mary
cocktail sauce 390

ALL HALL
CAESAR SALAD

Fresh romaine chopped in house daily,
homemade croutons and Caesar dressing
with Parmesan/Asiago cheeses

Seattle Times winner 790 | 1090

No antibiotics, hormones or
growth stimulants ever!

BURGERS

Ground sirloin served with homemade mayo, fresh Walla Walla sweet onions,
fresh sliced tomato and local hydroponically grown Bibb lettuce.

Chef’s Homemade “Farm to 1able” Veggie Burger and/or

Duke’s “Extra Sharp”
Cheddar Cheeseburger

Tillamook Extra sharp
white cheddar, fresh
baked bun from
Essential Baking Co.*
1390 | Duke Jr. 1090

TASTY
SANDWICH

“North of California”
Havarti Cheeseburger

Fresh avocado,
chipotle aioli,
nitrite-free bacon,

melted Havarti*
1490 | Duke Jr. 1190

Gluten free bun available on request.

BBQ Bacon Bleu
Cheese Burger
Nitrite-free bacon, homemade
BBQ sauce, bleu cheese
crumbles and a side of

bleu cheese dressing®
1490 | Duke Jr. 1190

“Screaming Good” Grilled Chicken Sandwich

Organic, non-GMO, free-range chicken breast grilled on Essential Baking
Co. rosemary bread with nitrite-free bacon, avocado, tomato, melted
Tillamook Extra sharp white cheddar and Havarti 1490

*SUOTIIPUOD [LITPIW UTLIdD ALY NoA 1 A[erdadsa ‘ssauf[r auIoqpooj jo ysir ok asearour Aewr uonesynads oA 01 $859 10 ysipys ‘poojeas Annod ‘s)eawr payo0d19pun I0 MBI FUTWUNSUOY) 4



